Effect of emulsifying salts on the physicochemical properties of processed cheese made from Mozzarella.
The aim of this study was to investigate the effect of different types and concentrations of emulsifying salts (trisodium citrate, tetrasodium pyrophosphate, sodium tripolyphosphate, sodium hexametaphosphate, and disodium orthophosphate) on the physicochemical properties of processed cheese. The physicochemical composition, texture profile, degree of casein dissociation, fat particle size, color, and nuclear magnetic resonance profile (NMR) of processed cheese were determined. Hardness, degree of casein dissociation, and pH increased as the concentration of emulsifying salts increased. The fat particle size of processed cheese was significantly influenced by the type of emulsifying salts, with processed cheese made with sodium hexametaphosphate having larger particles (4.68 µm) than cheeses made with the other salts (from 2.71 to 3.30 µm). The processed cheese prepared with trisodium citrate was whiter than those prepared with the other emulsifying salts. The NMR analysis showed that the relaxation time of processed cheese of 10 to 100 ms accounted for a major proportion, indicating that the moisture in processed cheese was mainly bound water combined with the fat globule and hydrated casein.